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A  method  of  estimating  drying  times  ■  from  drying-rate  nomographs  has  beer,  pub- 
lished in  the  form  of  an  information  sheet  ,  (AIC -31-1) ,  and  drying-rate  nomo- 
graphs are  available  for  riced  ^hite  potatoes  (AIG-31-I),  blanched  si'-eet  .corn 
(AIC-31-II),  vi'hite' potato  strips  under  th'rough-f  low  conditions'  (AIC-31~IIl) , 
and  shredded  cabbage  (AIC-31-I\' ) .  ....  .. 

The  drying-rate  characteristics  of  I/8''  onion  sl.ices  are  presented  nomograohic- 
ally  in  this  inform.ation  sheet.    The  onions^,  ^outhport  ^"'hite  Globe  variety, 
were  peeled  and  trimmed  by  hand  and  cut  into  l/S"  slices  in  a  mechanical  vege- 
table slicer.     The  o.nion  slices  ^^''ere  loaded  on  t.he  drying  trays  end  dried  in 
the  rav;  state ,  '  . 

The  ^irst  set  of  nonogranhs  (Figures  1  to  /,)  deals  ^"ith  the  drying  rates  of 
onion  slices  on  metal  grid  trays,  and  the  second  set  (Fig'ores  5  to  o)  with 
onion  slices  on  "'ooden  slat  trays.     Specifically,  the  follo^."'ing  nomographs  are 
included  in  this  information  sheet: 


Metal  Grid  Tra-'s    Wooden  Slat  Tra^,^s 


Sub  iect 


Figure  1 
Figure  2 
Figure  3 
Figure  L 


Figure  5 
Figure  6 
Figure  7 
Fig-ure  3 


^r.  -  =  0.20 
V  on  Fio'ures  1  and 


Drying  from  Tq  =  7^6  zo 
Effect  of  Lq  an 
Drying  from  T  =  0.20  to  T^. 
0  corrections  for  T^    ^  7„6 


T.he  effects  of  tray  leading  dersity  and  air  velocity  u;oon  t.he  drying  times  from 

lated 

for  metal  grid  trap's,        9  (at  Ly 


Tq  =  7o3  to  T  -  0,20  are  related  by  the  equations; 


for  wooden  slat  tray; 


e  (at  Lq,  ' 


V)  =  e.-^f(Lo).f(v) 
7)  =  e^'f (V,  Lq) 


(1) 
(2) 


In  these  equations,  9^  is  the  drying  time  from 
ditions  (of        =  1.0  Ib./'sq.  ft,  and  V  =  7o0  ft./min,. ) 

1  or  5.     For  equation  (l),  values  of  f(LQ)  and  f(V)  are  selected  from  Figure 


under  reference  con- 
as  obtained  from  Fisiore 


(2),  valu* 


o 


>  j-'q,)  are  selected  .^ro- 


..5-u:"e  6, 


In 


2 ,  a  nd  f  or  eq ua t  i on 

both  equations,  these  functions  riust  correspond  to  the  values  o."  Lq  and  V 
under  consideration,  and  must  be  selected  at  the  value  of  T  to  v/hich  9  and  9-,^ 
applyc     (The  nomenclature  used  is  that  listed  in  Information  Sheet  AIC-3l-Io; 

Eelo^"'  T  =  0,20,  drying  times  are  indepe.ndent  of  air  ve].ocit3^  (f^^om  V  =  J^OO  to 
1200  ft, /mine)  for  both  tyoes  of  tray.     Tno  drying  times  belor  T  =  0^20  are 
also  independent  of  tray  type  and  loading  density  (bet-."een       =  0<,5  and  2,0 
ro./sq=  f"t.)  e::cept  for  the  range  of  T  =  0„07  to  T^  on  wooden  slat  +rays.  In 
the  latter  case,  the  drying  time  for  the  interval  of  T  =  0,07  to  0.0/  may  be 


oOfj  {greater 


16  n  ij. 


-  l.i 


than  when  0..  5  or  1.0 


'     9  r  ^ 

General  Notes  ,  on  Onions  -  "  •  •' 

D"Li_rin,^  the  exDerimental- ¥:ork,  the  onions  ■v7ere  held  in  storage  at  33^  F,  for 
two  months.     The  follorin?  analyses,  exoressed  on  the  ^^et  or  "as  received'' 
basis  J  sho"r7  chan^es  rhich  occuxred  in  the  sugar  content  of  the  onions  2 

Water      Total  Sugar   ■Reducing  Sugar 
I-aterial  Content       Content  .     :  Ccntent   

As  received  B8.2^  9.1^  2,6^  '  ' 

After  2  months  of  storage         ^1 9,4^     .      ■  .^,5% 

In  dr3ring  Southport  ^hite  Globe  onions  from  T^  to  .T  =  O.O4.5  3/l6""  slices  re-  . 
quire  about  SO/''  more  time  on  metal  grid  trays,  or  about  65/;  m.ore  time  on  vooden 
slet  trap's,  than  is  required        1/8"  slices.     On  this  basis,  the  drying  of 
3/I0"  slices  in  Dreference  to  l/o"  slices  cannot  be  recommended  because  of  the  ■ 
loFer  production  rate  ?/hich  ^A'ould  folio?:  directly  and  because  of  the  extreme 
susceptibility  of  onions  to  time-taraperatyxe  injury.     If  3/10"  slices  are  dried, 
however,  the  relative  advantage  in  drying  time  of  metal  grid  trays  over  wooden  . 
slat  tra5'"s  rill  be  less  than  in  the  case  of  1/6"  slices. 
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Drying  of  1/8"  Slices  of  Southport  White  Globe  Onions 

CORRECTION  OF  6^  FOR  >T.S 
Lo'  iO  lb.,  sq.ft.  or.  Meio!  N^nJ  Trays 

V  -  780  ft./min.,  Cross  Air  Flow 
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FIGURE  4 
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Drying  of  1/8*  Slices  of  Southport  White  Globe  Onions 

CORRECTION  OF  6^  f0ft  %  >  7.Q 
Le  *  1.0  lb./sq.f t.  on  Wooc^'^n  Slat  Troys 
V"  780  ft  /min..  Cross  Air  Flow 
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FIGURE  8 
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